ESCAROLLE

GARLIC

dow in a cool cellar and, if kept
moistened, they will grow and blanch
themselves. The air around the plants
must be kept moistened. This can be
done in a very dry cellar by hanging
a sack around the box on the side
opp&^ife the window. One or two
dozen heads can be grown this way
with very little trouble.

Escarolle

See Endive

Farba Bean

See Broad Bean

Field Bean

See under Beans

Finocchio

Finocchio    (Foeniculum    vulgar e,
var,   dulce],   also   called   FLORENCE

FENNEL   Or   SWEET   FENNEL,    differs



from the common fennel, which is
grown as an herb, in having a large
bulb-like structure, 3 to 4 inches in

diameter^ formed by the enlargement
of the leaf bases as the plant matures.
This ccbulb:' or "apple," as it is some-
times called, with its combined anise-
celery* flavor, is cooked as a vegetable.
Like celery, it is blanched by pulling
the soil up around the base of the
leaves about three weeks before it is
to be used. The stalks may also be
eaten, either cooked or raw,

Finccchio is very palatable and
should be grown in every garden. It
is a hardy European perennial, but is
grown as an annual. Growth is very
rapid, so that it may be advisable to
make a succession of plantings at
two-week intervals. For soil require-
ments, cultural directions, and pest
control, see FENNEL in Part II
(Herbs).

Florence Fennel

See Finocchio

French Endive

See Chicory

French Sorrel

See Sorrel

French Spinach

See Orach

Frijoles

See under Beans

Garden Patience

See Sorrel

Garlic

DESCRIPTION: Garlic (Allium sativum
Linn.} is a hardy perennial plant,
probably a native of the Mediter-
ranean region, having been used in
ancient times by the Romans. It is
grown for its segmented bulbs of
very strong onion-like flavor. It pro-
duces a seedsialk very similar to the